
APPETIZER

SALAD

NOODLE & FRIED RICE

Appetizers Platter

Papaya Salad

Two pieces of crispy rolls, Thai samosas, chicken satays, 
prawns in a blanket

Shredded green papaya, tomato, green bean, peanuts, 
carrot and lettuce (Add prawns $3)

Larb Salad
Minced chicken or tofu, red and green onion, mint, carrot, 
cilantro, crushed roasted rice, dried chili and lettuce

Salmon Rolls

The Baan Thai Salad

Crying Tiger Salad

Mango Salmon Salad

Pad Thai Noodles

Pad See Ew Noodles

Drunken Noodles

Classic Fried Rice

Tom Yum Fried Rice

Green Curry Fried Rice

Spicy Basil Fried Rice

Pineapple Fried Rice

Crab Fried Rice

Deep-fried pastry sheet and seaweed wrapped with 
marinated salmon, served with salad and mayo sauce

Deep-Fried Calamari, served with special mayo sauce

18% GRATUITY WILL BE ADDED FOR PARTIES OF SIX OR MORE

$20 CORKAGE FEE PER BOTTLE

PLEASE ADVISE YOUR SERVER IF YOU HAVE FOOD ALLERGIES

Minced chicken, prawns, green bean, green onion, mint, 
cilantro, fried onion, coconut flake, cashew nut, carrot, 
ground peanuts and lettuce

Grilled certified Angus flank steak, red and green onion, 
mint, cucumber, tomato, carrot, cilantro, dried chili and lettuce 

Grilled Salmon, shredded mango, coconut flake, carrot, 
tomato and spring mix

Stir-fried rice noodles with fried tofu, egg, bean sprout, 
green onion and crushed peanuts

Stir-fried flat rice noodles with egg, broccoli and carrot

Stir-fried flat rice noodles with fresh Thai chili, tomato, 
yellow onion, green bean, basil and bell pepper

Stir-fried rice with egg, tomato, yellow and green onion

Stir-fried rice with Thai chili paste, tom yum sauce, tomato, 
yellow onion, basil and mushroom

Stir-fried rice with green curry paste, coconut milk, basil
green bean, bell pepper and bamboo shoot 

Stir-fried rice with basil, fresh Thai chili, green bean 
and bell pepper 

Stir-fried rice with chicken, prawns, yellow and green onion, 
egg, tomato, cashew nuts, and chunks of golden pineapple

Stir-fried rice with crab meat, egg, yellow and green onion

Crispy Rolls
Silver noodles, taro, carrot, cabbage

Fresh Spring Rolls

Satay

Coconut Prawns

Roti Green Curry

Thai Samosa

Prawns in the blanket

Corn Cake

Deep Fried Calamari
Your choice of meat

Tofu or Prawns($14) with rice noodle, carrot, iceberg, 
bean sprouts, mint, and wrapped with rice paper

Sliced chicken or beef skewers and marinated with 
coconut milk and spices

Prawns skewers dipped in flour with coconut flake

Deep-fried Indian bread, served with green curry

Taro, sweet potato, pumpkin, sweet corn kernel, 
green and yellow onion

Deep-fried prawns rolled in spring roll wrappers

Pan-fried sweet corn kernel
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Tofu , Vegetable
Add $2 for Chicken or Pork
Add $3 for Angus beef

Add $4 for Prawn
Add $6 for Combination Seafood

VEGETARIAN
Miracle Fried Rice
Stir-fried brown rice with fried tofu, yellow onion, cashew nuts, 
carrot, spinach, corn kernel, snow peas and crispy taro topped

Pad Song Sa Hai
Sauteed eggplant, green bean, bell pepper, basil and fried tofu
Pad Woon Zen
Stir-fried silver noodles with egg, broccoli, carrot, cabbage,  
yellow onion, bell pepper, mushroom, celery and fried tofu
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GLUTEN FREE VEGAN MUST TRY

SOUP

Tom Yum

Tom Kha

Your choice of meat

Hot and sour soup with lemongrass, galangal, mushroom,
cilantro, kaffir lime leaf, onion, tomato, half&half and chili paste

Coconut soup with lemongrass, galangal, mushroom, onion, 
cilantro, kaffir lime leaf, mushroom, tomato and chili paste

11 / 17

11 / 17

Tofu , Vegetable
Add $1 for Chicken or Pork
Add $3 for Prawn

Add $5 for Combination Seafood
Add $6 for Salmon

BAAN’S BBQ
Gai Yang (BBQ Chicken)
Moo Yang (BBQ Pork)
Nua Yang (BBQ Beef )
BBQ Lamb
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Crab Rangoon
Crab meat, cream cheese, red and green onion
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Steamed Dumpling
Minced pork, water chestnut, green onion and cilantro
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